[Effect of different types of cooking ammonia-contaminated meat on its ammonia content].
Any unsealing in the ammonium system of refrigerators leads to meat contamination with ammonia. At present the contaminated meat is not used as food. The influence of varying types of culinary treatment (boiling, stewing, frying) on the ammonia content in meat was studied. It was found that boiling in water and frying decreased twofold the ammonia content in meat, while stewing produced no effect.